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Abstract: The use of Antibiotics Growth Promoters (AGP) was once reliance on Broiler farms that aim to 
improve immunity and trigger the growth of broiler. It turned out that AGP's use elicits a variety of very 
harmful impacts on human's health. The presence of residues of antibiotics in broiler meat will reduce the 
resistance of humans who consume them to some types of antibiotics even antibiotics that are prepared to 
handle the case of multi-resistant bacteria, namely the presence of antibiotic residues in broiler meat that will 
reduce the resistance of humans who consume them. So no longer impervious to some antibiotics, even 
antibiotics that are prepared to handle the case of multi-resistant bacteria. This case has become a limiting factor 
for the community, especially Muslims who are required to consume halal foods and bring benefits and do not 
contain harmful substances as admonitions in the Quran and hadith. This reality requires options to solve 
problems and answer real problems in people's lives wisely and contextually. Although AGP is required by the 
broiler but based on many research results, have shown that its role can be substituted with the addition of feed 
additives such as probiotics, enzymes and herbs as feed quality improvement efforts, including the 
implementation of biosecurity which must be carried out in an integrated manner. Broiler farms that implement 
good industry management have proved that broiler availability as a source of animal protein is Safe, Healthy, 
and Whole Halal (in the Indonesian acronym is ASUH) and has a broad market share. This context is by the 
conception of food safety in Islam, food safety from the Islamic normative context, namely halal and food 
safety from the health aspect, namely Thayyib. This paper responds to food safety, which has been a fidgetiness 
for all stratums of Muslim society. In contrast, the ASUH food source is one of the fulfilments of the main 
points of the Maqasid al-Shari'ah or the general objective stipulated in Islamic law, namely to realize goodness, 
provide benefits and avoid damage to humans. 
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Abstrak: Penggunaan Antibiotic Growth Promoters (AGP) dulunya merupakan ketergantungan pada peternakan 
ayam pedaging yang bertujuan untuk meningkatkan kekebalan dan memicu pertumbuhan ayam pedaging. 
Ternyata penggunaan AGP menimbulkan berbagai dampak yang sangat merugikan bagi kesehatan manusia. 
Adanya residu antibiotik pada daging ayam pedaging akan menurunkan resistensi manusia yang 
mengkonsumsinya terhadap beberapa jenis antibiotik bahkan antibiotik yang disiapkan untuk menangani kasus 
bakteri multiresisten yaitu adanya residu antibiotik pada daging ayam pedaging yang akan mengurangi resistensi 
manusia yang mengkonsumsinya. Jadi tidak lagi kebal terhadap beberapa antibiotik, bahkan antibiotik yang 
disiapkan untuk menangani kasus bakteri multiresisten. Hal ini menjadi faktor pembatas bagi masyarakat 
khususnya umat Islam yang diwajibkan untuk mengkonsumsi makanan yang halal dan membawa manfaat serta 
tidak mengandung zat yang berbahaya sebagaimana peringatan dalam Al-Qur'an dan hadits. Realitas ini 
membutuhkan pilihan untuk memecahkan masalah dan menjawab masalah nyata dalam kehidupan masyarakat 
secara bijaksana dan kontekstual. Meskipun AGP dibutuhkan oleh ayam pedaging namun berdasarkan berbagai 
hasil penelitian, telah menunjukkan bahwa perannya dapat digantikan dengan penambahan feed additive seperti 
probiotik, enzim dan herbal sebagai upaya peningkatan kualitas pakan, termasuk penerapan biosekuriti yang harus 
dilakukan. Peternakan ayam pedaging yang menerapkan manajemen industri yang baik telah membuktikan 
ketersediaan ayam pedaging sebagai sumber protein hewani yang Aman, Sehat, dan Halal Utuh (dalam bahasa 
Indonesia singkatan ASUH) dan memiliki pangsa pasar yang luas. Konteks ini sesuai dengan konsepsi keamanan 
pangan dalam Islam, keamanan pangan dari konteks normatif Islam yaitu halal dan keamanan pangan dari aspek 
kesehatan yaitu Thayyib. Tulisan ini membahas terkait keamanan pangan, yang telah menjadi kegelisahan bagi 
semua lapisan masyarakat Muslim. Sebaliknya, sumber makanan ASUH merupakan salah satu pemenuhan poin 
utama dari Maqashid al-Syariah atau tujuan umum yang diatur dalam hukum Islam, yaitu mewujudkan kebaikan, 
memberikan manfaat dan menghindari kerusakan pada manusia. 
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Kata kunci: AGP, ASUH, manajemen peternakan ayam pedaging, enzim, herbal 
  
Introduction  
The Al-Qur'an has revealed many scientific signs as a method of exploring nature and life, including 
food, because of the critical role of food in maintaining life and supporting one's health. God set about 
eating in the Qur'an 27 times in various contexts and meanings. When talking about the food eaten (the 
object of the commandment), always emphasize one of the properties of halal (may) and thayyib (good) 
(Thabrani 2014; Nuraini 2018;  Departemen Agama RI 2020). One of the explicit statements of the 
Qur’an in Surah An-Nisa which translates: "Then eat (the halal) as a delicious delicacy, again good in the 
end" (Q.S. an-Nisa’: 4), explained that the recommended food is delicious and should have a favourable 
effect on eating (Departemen Agama RI 2020). 
The halalness of food is an absolute requirement which the Qur'an always underlines. Besides, the 
Qur'an also requires that foods with thayyib nature. Therefore, the Qur'an explicitly forbids food if it can 
harm human health (Ali 2016; Andriyani 2019). This can be considered as a preventive step in the Islamic 
conception to protect human health from the harmful effects that these foods can cause. This further 
shows the existence of scientific signs of the Qur'an regarding halal and good food, considering that the 
Qur'an was revealed long before there was scientific evidence regarding the content of substances that 
can cause various kinds of diseases that are contained in foods. The (Nuraini 2018; Andriyani 2019). 
Once the importance of food for life so that God governs the issue firmly in the Koran. To 
maintain the quality of food that the community will consume, all food industry players, including animal 
husbandry products, need to target to produce quality products. Quality animal food products are 
produced through a long and comprehensive process, including the origin of the ingredients and 
producing these materials. Producing animal food such as broiler is a comprehensive process from seed, 
feed and maintenance to post-harvest processes (Bolan et al., 2010; Sharma 2010; Sassi et al., 2016; Hakim 
et al., 2020).  
Various factors determine productivity broiler as livestock commodities which have promising 
prospects. Chicks, feed, vaccines/drugs, vitamins as well as maintenance and labour environment are all 
factors that must be able to be managed well by the manufacturer to achieve maximum production yields 
(Bolan et al., 2010; Omar et al., 2012; Hussain et al., 2015). Feed as an essential factor in the broiler 
farming industry's success has become the focus of treatment to ensure broiler weight gain and benefit 
producers. The use of AGP in feed has been a long-term dependency by farmers. It aims to increase 
endurance and immunity, spur growth, and increase ration efficiency and increase production (Dibner & 
Richards 2005). 
On the other hand, their use can leave residues in stock rising products (Agyare et al., 2019; Lin et 
al., 2013) and a very harmful impact on humans, namely residual antibiotics in broiler meat will reduce 
the resistance of humans who consume them to some types of antibiotics that are prepared to handle 
cases of infectious diseases (Brown et al., 2017). Antibiotic resistance is a worldwide health threat. Anti-
microbial resistance can be a serious problem if there are no global control efforts. Based on the survey 
results, it is known that at least 700,000 people die every year and it is estimated that by 2050 anti-
microbial resistance will become the number 1 killer in the world, with a death rate reaching 10 million 
people per year (WHO, 2019).  
Recognizing the many negative impacts caused by anti-microbial resistance, then since 2017, the 
World Health Organization (WHO) called on various parties such as the general public, health 
professionals, Government, farmers, veterinarians, food and feed industry to raise awareness of reducing 
the range of actions that can lead to anti-microbial resistance (WHO, 2017). Ban on the use of AGP in 
Indonesia through Permentan No. 14/2017 regarding the Classification of Veterinary Drugs, since 1 
January 2018 the Government has banned AGP in the feed. This ban also strengthened by Permentan 
No. 22/2017 Registration and Circulation of feed, which requires the statement did not use the AGP in 
the formula feed produced for manufacturers who will register the feed. This condition further 
strengthens efforts to find alternative solutions for AGP through research, both at the government and 
university levels, to ensure food safety for the community (Direktorat Kesehatan Hewan, 2018). 
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Alternatives to AGP use have been found through various studies that have been carried out, 
ranging from administering herbs, enzymes, essential oils, organic acids, and probiotic-prebiotic 
combinations. Feed supplementation with feed additive ingredients has been shown to increase feed 
efficiency, eliminate bacterial infections in the digestive tract to support maximum production results, 
accompanied by the implementation of standardized livestock management through consistent and 
comprehensive biosecurity, is the key to increasing broiler productivity which will ensure the availability 
of broiler meat as a safe, healthy, whole and Halal (in Indonesian: ASUH) source of animal protein so 
that it meets the conception of halal and Thai food  (Omar et al., 2010).  
Various studies have revealed alternative alternatives to growth supplements, including the provision of 
Phyto biotics (herbal ingredients that show a tendency to increase carcass weight and decrease the 
percentage of abdominal fat by administering Phyto biotics regularly every two days. (Kiramang et al., 
2019). Application of probiotic Bacillus sp. in poultry showed a tendency to increase carcass weight and 
decrease abdominal fat percentage (Hidayat et al., 2016). The use of the prebiotic inulin of the Dahlia 
flower tuber (Dahlia variabilis) improved the carcass percentage value, chest percentage, and thigh 
percentage and reduced broiler abdominal fat content (Massolo et al., 2016). These studies show the great 
potential that can be developed with good results to replace AGP in poultry so that poultry meat with 
high nutritional value can be obtained and free from residues that are harmful to human health. 
 
The Halalan Thoyyiban Broiler Farm Production 
One of the efforts to increase broiler productivity depends on feed. The addition of antibiotics and 
growth hormone to poultry feed during the last 50 years has spread worldwide. The increasing number 
of cases of resistant anti-microbial antibiotics in various countries is a very worrying phenomenon. The 
possible development of resistant bacterial populations and the side effects of using antibiotics as AGP 
in livestock has resulted in banning AGP in livestock throughout the European Union and the United 
States since 1 January 2006. Meanwhile in Indonesia, the Government has officially banned the use of 
AGP since 1 January 2018.  
The concept of Halalan Thayyiban in Islam is understood as Allah's command to consume halal 
and good food so that its implementation is part of syar'i commands and pious deeds. The concept of 
Halalan Thoyyiban within the framework of Maqasid Al-Sharia includes extensive aspects that must be 
discussed and reviewed holistically in order to fulfil the need for food that is Safe, Healthy, Whole and 
Halal (ASUH) for the Muslim community in particular and the public in general (Rosele et al., 2013). 
Concerning livestock products, this is in line with the Government's goals and responsibilities in ensuring 
food safety for consumers, not only for Muslims but also for the entire community (Alqudsi 2014; Farouk 
et al., 2014; Shahdan et al., 2016). 
In interpreting the concept of Halalan Thayyiban in the livestock business, especially broilers, it 
realizes the implementation of governance that refers to the Maqashid Al-Sharia framework approach. The 
management of Broiler Farm business management which applies the Maqashid Al-Sharia system approach 
initiated by Abu Al Maali Al Juwaini will regulate the entire production process at five maqashid levels, 
namely emergency (necessity), al-hajjah al-'ammah (public need), al-makrumat (moral behaviour), al-mandubat 
(suggestions) and what is not stated in the nash (Wibowo, 2011). Likewise, the materials used in the 
production process are DOC, feed, tool materials as a production chain must refer to the concept of halalan 
thoyyiban to guarantee protection for human benefit (Omar & Jaafar 2011; Alqudsi, 2014; Shahdan et al., 
2016). 
 
Herbs and Applications as A Replacement For  
Herbs are additive phytogenic feed from plants that are added to animal feed to increase livestock 
productivity. Phytogenics are also classified as natural growth promoters or non-antibiotic growth 
promoters derived from herbs, spices and other plant parts that contain various active substances in each 
part of the plant. Herbal addition can be given in the form of plant parts in powder, granules or liquid 
(Hashemi & Davoodi, 2012; Khattak et al., 2014; Dhama et al., 2015).  
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Various studies have shown that herbs can increase the performance and productivity of broilers. 
However, further research still needs to be developed to obtain the level of effectiveness, optimal dosage, 
and each compound's workings in the herbs. The workings of each active compound contained in herbs 
are different, but in general, herbal administration can replace AGP as a natural antibiotic that is not 
harmful to livestock (Hashemi & Davoodi 2012; Vinus et al., 2018). Herbs can also improve the digestive 
tract's performance, regulate the immune system, change digestive morphology, increase nutrient 
utilization, and increase livestock performance levels (Bozkurt et al., 2014; David et al., 2015; Giannenas 
et al., 2018). Herbs as phytogenic have shown that an anti-microbial, antioxidative, anticoccidial, provides 
an immunogenic effect in poultry feed. The addition of herbs in feed can also increase feed palatability, 
protect the oxidative damage of feed fats, improve digestibility and absorption of food substances in the 
digestive tract. Giving herbs also showed an increase in gastrointestinal function by decreasing the 
number of colonies of harmful bacteria, reducing fermentation, reducing digestive activity associated with 
the lymphatic system and high nutrient absorption in the caecal. Besides, some active herbal compounds 
can also increase mucus fluid production (Abbasnia et al., 2020). 
Huang, Zhang, and Zhao (2009) reported Chinese herbal medicines: bupleurum, atractylodes, 
paeonia, glycyrrhiza, psoralea, mentha, poria and gypsum can be alternatives to antibiotics to reduce heat 
stress and promote growth in commercial livestock and poultry. Based on these results, Paeonia, 
glycyrrhiza, psoralea compounds containing phenol high where bioactive substances dissolved, being 
glycyrrhiza, Bupleurum and Paeonia contains levels of prebiotic higher. In contrast, the atractylodes, 
Paeonia, glycyrrhiza containing unsaturated fatty acids higher as it is known that the bioactive compounds 
in herbs have many benefits for livestock and poultry, likewise the prebiotic content and unsaturated fatty 
acids work together in increasing livestock productivity and can increase the body's defences of livestock 
and poultry.  
 
Enzymes and Applications as Substitute AGP 
Enzymes are substances that can be used as a substitute for Growth-hormone Antibiotics. 
Enzymes can increase the performance of feed digestion metabolism to increase feed efficiency and 
productivity of broilers and other livestock based on the results of research that has been conducted to 
test the ability of enzymes to improve broiler performance (Cowieson et al., 2006; Son & Ravindran, 
2012; Chotinsky, 2015; Amerah et al., 2015). Poultry feed ingredients are generally grains which are 
generally known to have anti-nutrients that can inhibit the absorption of feed nutrients. Addition of 
enzymes is a safe way to improve feed digestibility (Rutherfurd et al., 2007; Maqsood, 2013; Dosković et 
al., 2013; Moss et al., 2018). 
The addition of enzymes in feed such as xylanase and glucanase is widely applied to non-
ruminant/monogastric due to the high fibre feed consumed to increase feed digestibility. (Amerah et al., 
2012; Cowieson et al., 2010; Munyaka et al., 2016). However, the glucanase enzyme cannot solve the 
digestive problems and absorption of phosphate in monogastric, especially poultry. Therefore, the 
application of enzymes in poultry that is often added to feed is an enzyme that can increase poultry's 
productivity. It is a phytase. Phytase enzyme can break down the bonds between phosphate and phytic 
acid, which is a complex compound that binds phosphate, thereby reducing the availability of phosphate 
in the feed (Woyengo et al., 2010; Ptak et al., 2015; Hafsan et al., 2018; Konieczka et al., 2020).  
Enzyme supplementation in poultry feed plays an essential role in increasing the availability of 
nutrients and slowing down the adverse effects of anti-nutritional substances contained in the feed. 
Several types of enzymes that are commonly added to poultry feed are: phytase works to hydrolyze the 
phytate in the ration; protease functions to hydrolyze protein; Xylanase works to hydrolyze xylan; 
pectinase works to break down pectin; lipase works to hydrolyze fat and other enzymes. 
 
Probiotic-Prebiotic Symbionts as AGP Replacement Solutions 
With the negative impact of the use of AGP, the researchers began looking for a replacement that 
is focused on natural ingredients, such as enzymes and herbs, including the use of microbial symbionts 
that use probiotics and prebiotics as additive materials substitute for antibiotics (Ghadban, 2002; Bagno 
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et al., 2018; Mehdi et al., 2018). Probiotics are living microorganisms commonly form Lactic Acid Bacteria 
that may provide a health benefit to the host. Generally, probiotics can improve balance or restore 
intestinal flora. In poultry, the probiotic lactic acid bacteria were effective as an alternative to AGP 
(Manafi, 2015). Probiotics are feed additives in the form of beneficial live microbes, by improving the 
balance of microorganisms in the digestive tract (Mookiah et al., 2014; Mehdi et al., 2018; Siwek et al., 
2018). Probiotic treatment has several objectives: to promote growth, improve feed digestibility, increase 
endurance, increase egg production, and improve beneficial microbes (Král et al., 2012; Saiyed et al., 
2015; Dunislawska et al., 2017; Al-Khalaifa et al., 2019). 
Meanwhile, prebiotics is feed ingredients in fibre that cannot be digested by monogastric livestock 
(poultry). This fibre can be a trigger for an increase in beneficial bacteria for livestock. Prebiotics are also 
known as nutrients suitable for good bacteria, but not suitable for less beneficial bacteria. In other words, 
prebiotics can increase the number of beneficial bacteria in the gut (Gibson, 1998; Kim et al., 2011; 
Cengiz et al., 2012; Wahyuni et al., 2019). 
Exploring probiotics, prebiotics, and combining both as additive materials substitute for antibiotics 
in broiler chicken rations is exciting research and do not stop. The use of Starbio probiotics as much as 
2.5 grams/kg of ration provides better and efficient broiler chickens performance (Zainuddin et al., 2004). 
Mookiah et al. (2014) reported that 5 g/kg IMO prebiotics, probiotics and their combination as a 
synbiotic were effective in improving broiler chickens' performance and increasing the beneficial bacteria 
and fatty acids. Some examples of commercial probiotic and prebiotic products include Temban, Biovet 
and Biolacta. The three examples of probiotics and prebiotics are available in liquid form and used for 
use through drinking water. 
The working principle of probiotics are probiotic bacteria Lactobacillus and Bifidobacterium) work 
anaerobically produce lactic acid so that the digestive tract's pH down and hinder the development and 
growth of pathogenic bacteria. Probiotic bacteria inhabit the digestive mucosa, which also changes the 
composition of the bacteria present in the digestive tract. Other functions are maintaining the balance of 
the gastrointestinal microflora, suppressing the growth of pathogenic microbes by producing anti-
microbial substances (bacteriocins), and increasing competitive exclusion (CE), namely the competitive 
mechanism between probiotics and pathogenic bacteria both on colony attachment and using nutrients 
(Neal-McKinney et al., 2012; Hegarty et al., 2016; Cremon et al., 2018). 
 
Implementation of Livestock Biosecurity as The Supporting Capacity of Non-AGP Broiler 
Farms 
Based on animal health, biosecurity is the first defence of disease prevention system against a 
variety of possible disease-causing microorganisms that are transmitted between animals and from 
animals to humans and vice versa to minimize negative impacts for society and the environment. The 
main components of biosecurity of concern consist of isolation measures, traffic control and sanitation. 
In pursuance of Thaha et al. (2018) There are several factors associated with the spread of pathogenic 
microorganisms internally, including the location of poultry farming, community behaviour or habits, 
public awareness, weak biosecurity, and poultry raising patterns. Meanwhile, the external influencing 
factors are livestock traffic, production facilities vehicles and erratic climate change.        
Biosecurity consists of two words, namely bio, which means life and security, which means security 
or protection so that biosecurity can be interpreted as controlling or safeguarding living things. Based on 
an animal health perspective, biosecurity is the initial defence of a disease prevention system against 
various possible disease-causing microorganisms that are transmissible between livestock and animals to 
humans and vice versa to minimize negative impacts on society and the environment. Biosecurity aims 
to minimize disease causes, minimize the relationship between the disease agent and the host to minimize 
the level of environmental contamination by disease agents (FAO, 2003).  
According to Buhman et al. (2007), the main components of biosecurity that are of concern when 
implementing it in the field consist of isolation measures, traffic control and sanitation. The application 
of 3-zone biosecurity is based on the lack of awareness of poultry farmers in maintaining hygiene 
sanitation in their farms, potentially spreading pathogenic microorganisms.  If microorganisms' presence 
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can be minimized, antibiotics in the feed as feed supplements and medication can be avoided. 3-zone 
biosecurity divides the livestock area into 3 (three) zones: red, yellow, and green. This division is a 
recommendation from the Ministry of Agriculture and FAO (The Food and Agriculture Organization), 
is to divide the farm into 3 (three) areas, of the area's dirtiest to cleanest area (cage). 3-Zone biosecurity 
is easy to implement because it does not require a large amount of money, so it is hoped that the breeders 
will start implementing this maintenance pattern. The application of biosecurity in its entirety can reduce 




Alternative solutions to AGP have been found through various studies. Addition of herbs, enzymes 
and probiotic-prebiotic combinations have been shown to maintain broiler productivity. Feed 
supplementation with feed additive ingredients has been shown to increase feed efficiency and eliminate 
bacterial infections in the digestive tract to support maximum production results. Management, along 
with the implementation of standardized livestock management through consistent and comprehensive 
biosecurity, is the key to increasing broiler productivity which will ensure the availability of broiler meat 
as a safe, healthy, whole and Halal (ASUH) source of animal protein so that it meets the conception of 
halal and thayyib food.   
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